PROCEEDINGS OF THE BROWN COUNTY HUMAN SERVICES BOARD

Pursuant to Section 19.84 Wis. Stats, a regular meeting of the Brown County Human Services
Board was held on Thursday, April 14, 2016 in in Board Room A of the Sophie Beaumont
Building — 111 North Jefferson Street, Green Bay, WI

Present: Chairman Tom Lund
Paula Laundrie, Susan Hyland, Carole Andrews, JoAnn Graschberger, Craig
Huxford

Excused: Bill Clancy

Also

Present: Erik Pritzl, Executive Director

Luke Schubert, Hospital & Nursing Home Administrator
Eric Johnson, Finance Manager
Meghann Reetz-Norton, Nutritional Services Manager

1. Call Meeting to Order:
The meeting was called to order by Chairman Lund at 5:17 pm.

2, Approve/Modify Agenda:
GRASCHBERGER/ANDREWS moved to approve the agenda.
The motion was passed unanimously.

3. Approve Minutes of February 11, 2016 Human Services Board Meeting:

LAUNDRIE/HYLAND moved to approve the minutes dated February 11, 2016.
The motion was passed unanimously.

4. Executive Director’s Report:

Executive Director Pritzi had submitted his report with the agenda. He went over some of
the key items. Pritzl stated that detox services has been receiving the most interest and
attention since we haven't been providing those services for almost four years. We are
working on protocols with law enforcement and Corp Counsel.

Pritzl announced that we have received the United Way grant to support the Community
Response position for an additional year. This person reaches out to families who have
been screened out for child abuse & neglect to provide some support. It is voluntary for
families to accept our person coming into their home but the overwhelming majority are not
coming back to child protection so the program has been very successfut.

HUXFORD/ANDREWS moved to receive and place on file.
Motion was carried unanimously.

5. Presentation re: CTC Food and Nutrition Services:

Page 10of 3



Brown County Human Services Board
Meeting Minutes from April 14, 2016

10.

Nutritional Services Manager Meghann Reetz-Norton gave a Power Point presentation to

the board (attached).

Q: Citizen Board Member Hyland asked if we recycle the menu.

A: Reetz-Norton stated that we operate on a 4 week cycle menu and we do change the
menus with the seasons. We also put on different food items to correlate with
national food days. It is hard to get a lot of local food items because we have to
confirm no contamination of products per regulations.

HYLAND/GRASCHBERGER moved to receive and place on file.
Motion was carried unanimously.

Administrator Report (CTC):

The NPC monthly report was submitted with the board packet agenda. CTC
Administrator Schubert highlighted parts of his report. We are currently looking at
contracting out more of our lab services. We are utilizing Bellin more and will analyze
the effects of that after 6 weeks to decide how to proceed.

ANDREWS/LAUNDRIE moved to receive and place on file.
Motion was carried unanimously.
Financial Report:

Financial Manager Eric Johnson handed out budget sheets to go with his financial report
(attached). We are looking close to budget year to date for both Community Programs
and the Community Treatment Center.

In regards to 2015, Executive Director Pritzl wanted the board to be aware that we did
budget for a deficit due to the Family Care transition. We had more of a deficit than
anticipated. Johnson stated we have a better method for projecting which we will use
this year.

Q: Citizen Board Member Laundrie asked how the county board felt about this
information (regarding our deficit).

A: Executive Pritzl stated there has been limited discussion regarding this at the
committee level. With final numbers available now, more discussion can occur.

HUXFORD/LAUNDRIE moved to receive and place on file.
Motion was carried unanimously.

Statistical Reports:
Please refer to the packet which includes this information.

Approval for New Non-Continuous Vendor:
Please refer to the packet which includes this information.

Approval for New Vendor Contract:
Please refer to the packet which includes this information.

ANDREWS/HYLAND moved to receive items 8 — 10 and place on file.
Motion was carried unanimously.
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1. Other Matters:

Next Meeting: Thursday, May 12, 2016
5:15 p.m. — Sophie Beaumont, Board Room A

12, Adjourn Business Meeting:
LAUNDRIE/ANDREWS moved to adjourn; motion passed unanimously. Chairman Lund
adjourned the meeting at 6:05 p.m.

Respectfully Submitted,

Kara Navin
Office Manager
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About BCCTC

0 63-bed nursing home

bl

16-bed acute care psychiatric hospital
15-bed crisis stabilization CBRF

Average census: 70-80/day

o Number of meals served 2013: 82,519

o Number of meals served 2014: 83,829

3 Number of meals served in 2015: 82,246

o

[}

Clinical Nutrition

P e e T ST TS
o Registered Dietitian
o Provides consults and
client review on
hospital, CBRF, and
SNF
o0 Promotes healthy
lifestyles and assists
with chronic and acute
disease management

Bay Haven CBRF

= Buffet/restaurant style
dining

One community dining
room

One kitchenette for floor
stock (snacks, meal
replacements), dishes, etc.
CNA's record meal temps
CNA's guide cart to and
from unit

CNA's bring back dirty
dishes to be cleaned in
main kitchen

i
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Bay Shore Village Nursing Home

« Family /restaurant style dining
o Six individual household dining
rooms w/kilchenettes
o Seat 10-11 residents + guests
= Three dietary support kitchens

© Used for doing dishes, storing
foods for meals, completing
paperwork, etc.

'

y

:! One 1o two servers per meal
FSW dish up food far residents
FSW take temps

FSW clean-up and do dishes
CNA acts as “waiter” o pass
mea) from FSW to resident

= Cuiture Change

o

oDago
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Nicolet Psychiatric Hospital
Ll = NIy T I i

Hospltal staff send slips with
number of clieris and diets to
kitchen for count

FSW and caok complete tray line
and load cart

a Includes take temps, serving foods,
etc.

Trays pul together in main kitchen

CNaA reirieves cart from main
kitchen

CNA passes trays to clients

CNA collects trays when clients
finish

CNA return cart, trays, and dirty
dishes to maln kitchen to be
cleoned.




What Influences the Foods/Non-Foods

Purchased?
I i i TR R e il

o Clients
3 Price

1 Clients
7 Quality
o Clients

o Food specification

o Did | mention clients?

Client Satisfaction — Nursing Home
__
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Client Satisfaction — Nursing Home
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Abllity to See a Dielitian Upon Request - February 2016
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February 2016

Food Portion S!ze - February 2016
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Food and Nutrition Laws

o0 Federal Food Code
State Food Code
o DHS 196
CMS guidelines
o State Operations
Manual
m 42 CFR 483.25, 483.35
u Appendix PP, 483.35
3 DHS license specific
guidelines
o Chapters 83, 124, and
132
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Client Satisfaction — Nursing Home
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Client Satisfaction - Hospital

My nutritional and = Client comments:

hydration needs were o “More groups on coplng relaxation

hni Meals could be improved
not expected 5 star.” (May/15)

o “Need a cafeteria, or more options on
the food. Everyone was nice, everything
was clean and comforiable, Just need

o Very more better food.” {August/15)

Satisfied

& Safisfied

o “Give fresh veggies and popcorn!”
(September/15)

0 “Meals were not appropriate for adult
diet, Staff was friendly and helpful
and compassionate. The amount of
fime was just right gave me time to get

mVery my head on stroight but not tao long.
Dissatisfied Overall great facility." (February/16)

0 "You need to have softer seats and
hotter showers. Bigger book selections
and better drinks since you won't allow
caffeine.” (March/18)

W Dissatisfied




2016 Food and Nutrition Services
: QAPI SMART Goals
I .

o Cleaning duties will be completed by all staff
according to assigned cleaning duty sheets.
o 2015 average compliance: 60%
o 2016 goal: 95% or greater
o 2016 YTD: 89.3%

2+ Dish machine temperatures will be recorded at
breakfast, lunch, and dinner each day for all dish
machines utilized in the facility.
o0 2015 average compliance: 94%
o 2016 goal: 95% or greater
o 2016 YTD: 94.4%

Other Projects

[ = : . =

o Implementing cloud based temperature monitoring
system for refrigerator and freezers

o New partnership with ADRC for clinical nutrition
services by HS registered dietitian

1 Continue to provide nutrition group on NPC twice
per week

4/18/2016

2016 Food and Nutrition Services
r_m_QAPI Projects

Goal: To have an improved screening and referral process

for clinical nutrition services for clients on NPC.

0 Would like to viilize the St. Andrew’s Healthcare Nutrition
Screening Instrument which is developed for use with psychiatric
populations

- Goal: To have written recipes with nutritional analysis for all
normal, therapeutic, and texture altered menu item offered
by the facility.

3 Worked with Molly H. fo complete contract for MenuMatrix for
recipe development and nutrition analysis.

m Temporary solution

o Concurrenily working to impl the nutrition modules of PCC
for tray card
® Monitoring PCC's goal of offering additional nutrition modules

Questions?
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